CMNEUNDIKALIA

Ccono WATO CIenT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 6.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 79
KonboposicTb nabopaTopHoOro cycna EBC(Lov.) 3(1.7) 7(3.2)

MacoBa 4yacTka BGinkoBUX pe4oBUH B CyXii pe4OBUHI Conoay

(3aranbHui 6inok) % 17.0

Chateau Spelt — ue cBitnuin, 4obpe moandikoBaHMI conog i3 0cobnMBOro BUAY MLEHULi — cnenbTn (nonoén).
Takomy conofy BnactTuBMM BinbLL BUCOKUIA BMICT MPOTETHIB, HX iHLUXM MWEHUYHUM conoaam.

Hapae nvMBy cOnoakoro ropixoBoro cMaky, NpAHOro apomary Ta 3eMnCToro xapakrepy. MNpekpacHuii BUGip
Anst 6enbriiCbKoro Ce30HHOro NMBa Ta MWEeHWUYHOro NUBa.

Benbriicbke ce3oHHe, nweHnyHe, cneuianbHe nueo. [o 15% cymiwi.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANSA FPU3YHIB i LWKIAHWKIB NPUMILLEHHI. 3a aHUX YMOB PpEKOMEHOYETbCA BUKOPUCTOBYBATHU
MEereHN ConoA NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOA - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHANEXHUX YMOBaX COMoL MoXe 3incyBaTucs abo BTpaTUTU CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [MigaoHn 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkmn no 25 kr) go 1250 (bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-Tn ta 40-cyToBux
KOHTENHepax.

KomnaHis Castle Malting® rapaHTye noBHY NPOCTEXYBaHICTb conoAy Big A4MiHHOIO Nons A0 3aMOBSEHHS, L0 JOCTaBMEHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeCa TpaguLinHUM METOA0M CONOAKEHHS, skui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMipHE MPOPOLLyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLIiT.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHM Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOro COMIOAY He MICTUTb
'MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 Aitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLuKoBMi BMICT nectmumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMoAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBVMM 3aKOHOL4ABCTBOM.

[ocTaBka Hawero conofa ocyulectensercs Tonbko GMP-cepTnduunpoBaHHbLIMU NePEeBO3YMKaMU

PesynbTaTy aHanisis BinBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Maltina)
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